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Key features of the Edexcel Level 2 Diploma in
Craft Cuisine (QCF)

Key Features of the Edexcel level 2 Diploma in Craft Cuisine (QCF)

This qualification:
e is nationally recognised

e is based on the Hospitality National Occupational Standards (NOS) for
Professional Cookery. The NOS, assessment requirements/strategy and
qualification structures are owned by People 1st

e« has two routes.

Route 1: 'Craft Cuisine Endorsed by AAA' is supported by People 1st in
conjunction with the Applied Ability Awards (AAA) National Committee, the
governing body for the AAA. It includes the competency component of the
Craft Cuisine Intermediate Apprenticeship as well as an integrated route to
meeting the requirements of the AAA Foundation Chef certificate - please
see AAA website for more details and associated fees www.aaawards.org.uk

Route 2: 'Craft Cuisine' is also supported by People 1st and equally includes
the competency component of the Craft Cuisine Intermediate
Apprenticeship.

There are different features, resources and fees associated with each of the
two routes. Please see page 3 for details.

What is the Purpose of this qualification?

This qualification is designed for learners employed in hospitality roles such
as Commis-Chefs, Demi-Chefs or Chefs-de-Partie who need to develop or
consolidate their skills. Learners are required to take mandatory units which
cover aspects of maintaining a safe, hygienic and secure working
environment, working effectively as part of a hospitality team, maintaining,
handling and cleaning knives, maintaining food safety in a hospitality
environment, and preparing, cooking and finishing a wide range of basic
dishes using a different ingredients, methods and techniques.

Two further mandatory units, to be taken at the end of the programme
(Units 34 and 35), bring together the skills developed in the preceding units
and the combination of these are assessed through an independent
assessment.

Who is this qualification for?

This qualification is for all learners aged 16 and above who are capable of
reaching the required standards.

Edexcel’s policy is that the qualification should:
e be free from any barriers that restrict access and progression
e ensure equality of opportunity for all wishing to access the qualification.
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This qualification is applicable for people working in a wide range of
hospitality and catering businesses, for example:

e restaurants
e gastro-pubs
e hotels

o cafés

e contract caterers.

What are the benefits of this qualification (Route1 and Route 2) to the
learner and the employer?

This is a work-based qualification which will allow learners to develop the
wider range of craft cuisine skills that are essential for working as a chef
under supervision in a professional kitchen. It will also independently assess
the learner’s ability to demonstrate a combination of these skills in a
professional kitchen environment as well as assessing a number of
employability skills such as organisational skills, problem solving,
communication skills and taking an interest in their own career
development. This will provide evidence for both learners and employers as
to the suitability for working in a professional kitchen under supervision.

Both routes 1 and 2 for the qualification provide the full range of skills and
underpinning knowledge to meet the competency component of the BTEC
Intermediate Apprenticeship in Craft Cuisine.

Both routes will require independent assessment of the Units 34 and 35.
'Practical Skills for a Craft Chef' and 'Preparing for Career Progression as a
Craft Chef'. The assessment guidance linked to both QCF units on the
Register for Regulated Qualifications stipulates that assessors must:

e have current or previous experience as a senior, professional chef;

e« have had no involvement in the learner's training programme;

e have had no known contact with the learner prior to the assessment;
e operate independently of the learning provider.

Practical Skills for a Craft Chef (Unit 34), will require learners to
demonstrate their knowledge of cooking skills through a practical cooking
assessment, at a set time, and within given timescales.

Unit 35: Preparing for Career Progression as a Craft Chef, will require
learners to demonstrate their commitment to working with food and cooking
and to demonstrate their aptitude and ability for working under supervision
in a professional kitchen.

Please note, assessments should take place in a professional kitchen. Where
assessments cannot take place in a professional Kitchen, then a Realistic
Working Environments (RWE) is also acceptable, in line with People 1st
Assessment Strategy.
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Additional Features/Benefits for Route 1: Craft Cuisine endorsed by
AAA

Route 1 provides a joined up approach for aspiring chefs that wish to
gain a BTEC Apprenticeship and the AAA approval and certificate. (This
negates the need for learners to do the apprenticeship and then go to
AAA independently which reduces duplication of presenting evidence and
assessment).

Route 1 includes supporting materials that can be used by the learner,
provider, employer and mentor to help create a smoother delivery
throughout the apprenticeship.

Learners will have access to the AAA online resources which may be
used to develop knowledge associated with professional cookery and
craft cuisine skills as well as comprehensive, generic support materials
to assist centres delivering competence qualifications available from the
Edexcel website http://www.edexcel.com/

Providers will be provided with a comprehensive syllabus of recipes that
demonstrate a combination of the skills developed throughout Units 1-33
to help prepare learners for the independent assessment.

Providers will be supported in assigning an in-house mentor for the
aspiring chef to support the learners' skills and knowledge acquisition
throughout their Apprenticeship programme, including Skills Scan
documents to assess learner’s progress at the beginning and during their
journey.

Learners will have their performance in a work-based situation in a
specified time period assessed independently by two Chef Examiners
appointed by the AAA National Committee.

Providers will have the convenience of the independent assessment of
the two units being arranged for them.

Upon successful completion of the BTEC Apprenticeship in Craft Cuisine
Route 1, learners will achieve the Apprenticeship Certificate* AND the
Applied Ability Award (AAA) Certificate for Foundation Chef. Learners will
also have the option to be listed on the AAA website as successful
completers of the AAA Award.

The cost of Route 1 will cover standard Edexcel registration fees
for the competence based qualification plus fees for the AAA
assessment - please see the link in the Key Features section for
more details on AAA.

Route 2: Craft Cuisine

Route 2 provides the competency component of the Craft Cuisine
Intermediate apprenticeship.

Learners will have access to comprehensive, generic support materials to
assist centres delivering competence qualifications available from the
Edexcel website http://www.edexcel.com/

Upon successful completion of the BTEC Apprenticeship in Craft Cuisine
Route 2, learners will be eligible for the Apprenticeship Certificate.*
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o« The cost of Route 2 will cover standard Edexcel registration fees
for the competence based qualification.

e Providers will be responsible for ensuring the assessment of Units 34 and
35 meet the assessment requirements linked to both QCF units on the
Register for Regulated Qualifications. Please note, providers will be
expected to meet the costs associated with independent assessment.

* For claims against the SASE frameworks (those that include Functional
Skills), centres will need to apply via the ACE Online Apprenticeship
Certification System for the overarching Apprenticeship Certificates for their
learners at ace.apprenticeships.org.uk. For claims against other
frameworks, such as the Welsh Frameworks that include Essential Skills
Wales, centres should apply direct to the SSC, People 1st.

What are the potential Job roles

The qualification is designed for learners working or intending to work as a
Commis Chef, Demi Chef or Chef de Partie.

What progression opportunities are available to learners who achieve
this qualification?
Learners will be able to progress onto the Edexcel Level 3 Diploma in Craft
Cuisine (QCF).

Learners will also be able to progress onto the Edexcel Level 3 qualifications
in the Hospitality suite and the Edexcel BTEC Level 3 Nationals in
Hospitality.

Further information is available in Annexe A.

BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) - 5
Issue 4 — April 2013 © Pearson Education Limited 2013



What is the qualification structure for the Edexcel
Level 2 Diploma in Craft Cuisine (QCF)?

Individual units can be found in the Units section. The QCF level and credit
value are given below.

To achieve the full Edexcel Level 2 Diploma in Craft Cuisine (QCF), learners
must attain all 35 mandatory units, a total of 132 credits.

Units Level | Credit | GLH

Unit 1 F/601/4218 - Maintenance of a Safe, Hygienic 1 3 25
and Secure Working Environment

Unit 2 | T/601/4216 — Working Effectively as Part of a 1 3 22
Hospitality Team

Unit 3 D/601/6980 - Maintain Food Safety When 2 4 32
Storing, Preparing and Cooking Food

Unit 4 K/601/5041 - Maintain, Handle and Clean 1 3 25
Knives

Unit 5 | H/601/5328 - Prepare Fish for Basic Dishes 2 4 33

Unit 6 M/601/5333 - Prepare Shellfish for Basic Dishes | 2 3 25

Unit 7 A/601/5335 - Prepare Meat for Basic Dishes 2 4 33

Unit 8 J/601/5354 — Prepare Poultry for Basic Dishes 2 4 33

Unit9 | H/601/5359 - Prepare Game for Basic Dishes 2 4 35

Unit 10 | H/601/5362 - Prepare Offal for Basic Dishes 2 3 28

Unit 11 | J/601/5368 - Prepare Vegetables for Basic 2 4 33
Dishes

Unit 12 | H/601/5376 - Cook and Finish Basic Fish Dishes | 2 4 32

Unit 13 | A/601/5383 - Cook and Finish Basic Shellfish 2 34
Dishes

Unit 14 | A/601/5402 - Cook and Finish Basic Meat 2 5 48
Dishes

Unit 15 | R/601/5390 - Cook and Finish Basic Poultry 2 5 42
Dishes

Unit 16 | M/601/5395 - Cook and Finish Basic Game 2 5 40
Dishes

Unit 17 | L/601/5405 - Cook and Finish Basic Offal 2 5 40
Dishes

Unit 18 | H/601/5412 - Cook and Finish Basic Vegetable 2 4 32
Dishes

Unit 19 | A/601/5416 - Prepare, Cook and Finish Basic 2 4 33
Hot Sauces
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Units Level | Credit | GLH

Unit 20 | K/601/5671 - Prepare, Cook and Finish Basic 2 4 30
Soups

Unit 21 | A/601/5674 - Make Basic Stock 2 26

Unit 22 | L/601/5680 - Prepare, Cook and Finish Basic 2 4 33
Rice Dishes

Unit 23 | A/601/5688 - Prepare, Cook and Finish Basic 2 4 33
Pasta Dishes

Unit 24 | M/601/5719 - Prepare, Cook and Finish Basic 2 4 33
Pulse Dishes

Unit 25 | M/601/5722 - Prepare, Cook and Finish Basic 2 4 33
Vegetable Protein Dishes

Unit 26 | A/601/5724 - Prepare, Cook and Finish Basic 2 3 27
Egg Dishes

Unit 27 | J/601/5774 - Prepare, Cook and Finish Basic 2 5 39
Bread and Dough Products

Unit 28 | R/601/5325 - Prepare, Cook and Finish Basic 2 5 43
Pastry Products

Unit 29 | L/601/5355 - Prepare, Cook and Finish Basic 2 5 39
Cakes, Sponges, Biscuits and Scones

Unit 30 | D/601/5358 - Prepare, Cook and Finish Basic 2 4 30
Grain Dishes

Unit 31 | D/601/5361 - Prepare, Cook and Finish Basic 2 4 36
Cold and Hot Desserts

Unit 32 | M/601/5364 - Prepare and Present Food for 2 4 35
Cold Presentation

Unit 33 | T/601/7214 - Employment Rights and 2 2 16
Responsibilities in the Hospitality, Leisure,
Travel and Tourism Sector

Unit 34 | A/504/3493 - Practical Skills for a Craft Chef 2 1 8

Unit 35 | M/504/3431 - Preparing for Career Progression | 2 1 8
as a Craft Chef
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How is the qualification graded and assessed?

The overall grade for this qualification is a ‘pass’. The learner must achieve
all the required units.

To pass a unit the learner must:

achieve all the specified learning outcomes

satisfy all the assessment criteria by providing sufficient and valid
evidence for each criterion

show that the evidence is their own.

The qualification is designed to be assessed:

in the workplace or

in conditions resembling the workplace, as specified in the assessment
requirements/strategy for the sector, or

as part of a training programme.

Assessment for Units 1-33

Assessment requirements/strategy

The assessment requirements/strategy for Units 1-33 have been included in
Annexe D. They have been developed by People 1st in partnership with
employers, training providers, awarding organisations and the regulatory
authorities. The assessment strategy includes details on:

criteria for defining realistic working environments

roles and occupational competence of assessors, expert withesses,
internal verifiers and standards verifiers

quality control of assessment

evidence requirements.

Evidence of competence may come from:

current practice where evidence is generated from a current job role

a programme of development where evidence comes from
assessment opportunities built into a learning/training programme
whether at or away from the workplace

the Recognition of Prior Learning (RPL) where a learner can
demonstrate that they can meet the assessment criteria within a unit
through knowledge, understanding or skills they already possess without
undertaking a course of learning. They must submit sufficient, reliable
and valid evidence for internal and standards verification purposes. RPL
is acceptable for accrediting a unit, several units or a whole qualification

a combination of these.
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It is important that the evidence is:

Valid relevant to the standards for which competence is claimed

Authentic produced by the learner

Current sufficiently recent to create confidence that the same skill,
understanding or knowledge persist at the time of the claim

Reliable indicates that the learner can consistently perform at this
level

Sufficient fully meets the requirements of the standards.

Types of evidence

To successfully achieve a unit the learner must gather evidence which
shows that they have met the required standard in the assessment criteria.
Evidence can take a variety of different forms including the examples below.
Centres should refer to the assessment strategy for information about which
of the following are permissible.

e direct observation of the learner’s performance by their assessor (O)
e outcomes from oral or written questioning (Q&A)

e products of the learner’s work (P)

e personal statements and/or reflective accounts (RA)

e outcomes from simulation, where permitted by the assessment
strategy (S)

e professional discussion (PD)

e assignment, project/case studies (A)

e authentic statements/witness testimony (WT)

e expert witness testimony (EPW)

e evidence of Recognition of Prior Learning (RPL).

The abbreviations may be used for cross-referencing purposes.

Learners can use one piece of evidence to prove their knowledge, skills and
understanding across different assessment criteria and/or across different
units. It is, therefore, not necessary for learners to have each assessment
criterion assessed separately. Learners should be encouraged to reference
the assessment criteria to which the evidence relates.

Evidence must be made available to the assessor, internal verifier and
Edexcel standards verifier. A range of recording documents is available on
the Edexcel website www.edexcel.com. Alternatively, centres may develop
their own.
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Assessment for Units 34-35

Both routes 1 and 2 will require independent assessment of the units 34
and 35. 'Practical Skills for a Craft Chef' and 'Preparing for Career
Progression as a Craft Chef'. The assessment guidance linked to both QCF
units on the Register for Regulated Qualifications stipulates that assessors
must:

e have current or previous experience as a senior, professional chef;

e« have had no involvement in the learner's training programme;

e have had no known contact with the learner prior to the assessment;
e operate independently of the learning provider.

Unit 34: Practical Skills for a Craft Chef, will require learners to demonstrate
their knowledge of cooking skills through a practical cooking assessment, at
a set time, and within given timescales.

Unit 35: Preparing for Career Progression as a Craft Chef, will require
learners to demonstrate their commitment to working with food and cooking
and to demonstrate their aptitude and ability for working under supervision
in a professional kitchen.

Please note, assessments can take place in a professional kitchen or in
Realistic Working Environments (RWE) in line with People 1st Assessment
Strategy.

Centre recognition and approval

Centre recognition

Centres that have not previously offered Edexcel qualifications need to
apply for and be granted centre recognition as part of the process for
approval to offer individual qualifications. New centres must complete both
a centre recognition approval application and a qualification approval
application.

Existing centres will be given ‘automatic approval’ for a new qualification if
they are already approved for a qualification that is being replaced by the
new qualification and the conditions for automatic approval are met.
Centres already holding Edexcel approval are able to gain qualification
approval for a different level or different sector via Edexcel online.
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Approvals agreement

All centres are required to enter into an approvals agreement which is a
formal commitment by the head or principal of a centre to meet all the
requirements of the specification and any linked codes or regulations.
Edexcel will act to protect the integrity of the awarding of qualifications, if
centres do not comply with the agreement. This could result in the
suspension of certification or withdrawal of approval.

Quality assurance

Detailed information on Edexcel’s quality assurance processes is given in
Annexe B.

For Route 1, centres will heed to arrange for independent assessment of
units 33 and 34 by AAA Chef Examiners/assessors who meet the
requirements linked to each of the QCF units. The qualification will be
externally quality assured by the Standards Verification process.

For Route 2, centres will need to arrange for independent assessment by
assessors who meet the requirements linked to each of the QCF units. The
qualification will be externally quality assured by the Standards Verification
process.

What resources are required?

This qualification is designed to support learners working in the hospitality
industry. Physical resources need to support the delivery of the
qualifications and the assessment of the learning outcomes and must be of
industry standard. Centres must meet any specific resource requirements
outlined in Annexe D: Assessment requirements/strategy.
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Unit format

Each unit in this specification contains the following sections.

The unit title is accredited on the QCF and this
form of words will appear on the learner’s

<| Notification of Performance (NOP).
[

I
___1 This is the unit owner’s reference number for the specified unit.
L

Unit title:

Unit code:

| This code is a unique reference number for the unit.

= :

Unit reference number:

All units and qualifications within the QCF have a level assigned to them, which
represents the level of achievement. There are nine levels of achievement, from

Entry level to level 8. The level of the unit has been informed by the QCF level
descriptors and, where appropriate, the NOS and/or other sector/professional.

QCF level:

t‘ All units have a credit value. The minimum credit value is one, and credits can

only be awarded in whole numbers. Learners will be awarded credits when they
achieve the unit.

Credit value:

[
A notional measure of the substance of a qualification. It includes an estimate of the
time that might be allocated to direct teaching or instruction, together with other
structured learning time, such as directed assignments, assessments on the job or

supported individual study and practice. It excludes learner-initiated private study.
I

Guided learning hours:

Unit summary: This provides a summary of the purpose of the unit.

I
Assessment requirements/evidence requirements: < The assessment/evidence reqmr.emenFs are determined
by the SSC. Learners must provide evidence for each

of the requirements stated in this section.

Assessment methodology: '
ﬁ This provides a summary of the assessment methodology to be used for the unit.

Learning outcomes: | Assessment criteria: | Evidence type: Portfolio Date:
reference:
The learner The learner

should use this
box to indicate
where the
evidence can
be obtained eg
portfolio page
number.

should give the
date when the
evidence has

been provided.

N N

[\

Learning outcomes state exactly

The assessment criteria of a unit Learners must reference the type of

what a learner should know,
understand or be able to do as a
result of completing a unit.

specify the standard a learner is
expected to meet to demonstrate
that a learning outcome, or a set of
learning outcomes, has been
achieved.

evidence they have and where it is
available for quality assurance
purposes. The learner can enter the
relevant key and a reference.
Alternatively, the learner and/or
centre can devise their own
referencing system.

12 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
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Unit 1: Maintenance of a Safe, Hygienic
and Secure Working Environment

Unit code: 1GEN1/09

Unit reference number: F/601/4218

QCF level: 1
Credit value: 3
Guided learning hours: 25

Unit summary

This unit is about basic health, hygiene, safety and security. This includes
maintaining a clean and hygienic personal appearance, getting any cuts and
grazes treated and reporting illness and infections. The unit also covers
safety and security in your workplace - helping to spot and deal with
hazards and following emergency procedures when necessary.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) - 15
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Assessment requirements/evidence requirements

Maintain personal health and hygiene

The assessor must assess assessment criteria 1.1 and 1.2 by directly
observing the learner’s work.

The assessor may assess assessment criteria 1.3, 1.4 and 1.5 through
guestioning or witness testimony if no naturally occurring evidence is
available.

Help to maintain a hygienic, safe and secure workplace

The assessor must assess assessment criteria 3.1, 3.3, 3.4 and 3.5 by
directly observing the learner’s work.

The assessor may assess assessment criterion 3.2 through questioning,
witness testimony or simulation if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o atleast one from hazards
a) relating to equipment
b) relating to areas where you work
¢) relating to personal clothing

e« none from ways of dealing with hazards
a) putting them right yourself
b) reporting them to appropriate colleagues
c) warning other people

o at least one from emergency procedures
a) fire
b) threat
C) security.

Evidence for the remaining assessment criteria may be assessed through
questioning, witness testimony or simulation.

20 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
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Unit 2:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Working Effectively as Part of a
Hospitality Team

1GEN4/09
T/601/4216
1

3

22

This unit assesses learners’ skills and knowledge when working as part of a
team. Teams include line managers, supervisors as well as other people in
the same team and those working at the same level. The unit includes
planning and organising work, working effectively as part of a team and
getting feedback from others to support his/her own learning and

development.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Issue 4 — April 2013 © Pearson Education Limited 2013



€T0Z PajIWI uoiednp3 uosiesd @ €10¢ IMdY -  anss]

- (400) auisinD yeud ul ewo|dig g [9AS7 [89X2p3 - UOIIRIYIAdS - £8TSE0VE [44
poaJdbe se pue awi} UO 3IOM 9pPINOLd 6T
papasu S| ) JI uosiad JueAld|ad Byl wody dipy J0J sy 8'T
wnwiuiw e 0] aysem doo) LT
Apnl pue uegd seade dJom dody 9'T
a|ge|jieAe
pue pasiuebio 3Jom ayj J0j papasau buiyjAians dasy g1
aouelodwl
JO J9pJo ul syse)} asiold pue ydom ueld T
SUOI3ONJIISUl MOJ||04 A|93edndDyY  €°T
Jeg|d jou
aJe »JOM 93 JO sjuswadinbad ay3 Jl suonsanb sy 2°T
poojsJapun ¥JdO0M umo asiueblio
9Je 3JOM 93] JO sjuswadinbaus syy auns e 1T pue ue|d 03 9|ge a9 T

?1eq

CRITENEIEY
oljoj3u0d

adA)
CRITET )|

21193110 JUDWISSISSY

sawod3no buiuiea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




€T0Z PajIWI uoieanp3 uosiesd @ €107 IMdY -  aNnss]

€c - (420) auisin) 1ead ul ewo|diq ¢ [9A7 [9XdpT - UOIIRIYIAAS - £ 8TSE0VE
ueld
buluies| dojoaap pue maiAad 03 saliunjioddo ¥99s  §°¢
uosJad jueAsjad 9yl yum ueld bulules| e salby '€
¥JOM JI9y3 aA0Jdwil 03 duop 99 03 sey jeym 2246y  €°'¢
paAoadwi 2q
p|N0d jeyj seade pue piepuels 03 dn ale ydiym Jom
UMO JO syoadse uosiad jJueAslad 9yl yim Ajuapr '€
AlaAisod >oeqpasy SIS
SIYl YlIM |BSp puB JOM UMO UO XJoeqpasaj ¥29s T1°¢€ umo dojaAap 03 9|ge ag €
slaquiaw
weal UM A|AI303J40 pue AlJes|d 9iediunwiwo) /'
uosJad jueasjal sy
03 sdiysuonejal bupjdom yaim swajqoldd Aue uoday  9'¢
slaquiawl
weal yim sdiysuone|ad bupaom poob uiejuie|y G'C
9|qissod se uoos
Se sioquwiaw wea) 03 uoljewdojul Jueyodwl uo ssed ¢
2w} uo paya|dwod buiaq ¥Jdom umo juanald
10U S90p SJoquidw wed) 0] usaAlb djay ayj ainsug  ¢°¢
3]0J4 ol umo Jo sjiwl ayy
UIylIm SI siaquiaw wea) 03 usaib djay ayj ainsu3j 27 SI9qUBW WEes) YIIMm
} J0J Mse Aayl uaym d|sy siaquisaw wedl Al T2 | AI9AI303J49 MJ0M 0] 9|ge o9 4
CRlIENETEN] adAy
9jeq | 0l1]0J310d | @OUdPIAT BLI9}IID JUDWISSISSY sawod3no bujuiea




€T0Z PajIWI uoiednp3 uosiesd @ €10¢ IMdY -  anss]

- (400) auisinD yeud ul ewo|dig g [9AS7 [89X2p3 - UOIIRIYIAdS - £8TSE0VE v
pase g ued oym pue d|ay J0j ¥Se 0] usym 9iels /b
wnwiuiw
e 0] @i3sem daay 03 jJueriodwil sI 31 Aym a1els 9'y
Apn pue
uea|d seade MJom doaoy 03 Juepodwi sI 3 Aym 23elS G'p
d|ge|jieAe pue pasiuebio YJIom umo
10} papaau buiyiAiana buidoay Jo sjiyouaqg ayl isilt '+
suondnusip
Adessaoauun asned Aew jeyi sbuiyl pioAe pue swil
JO 2SN JU3IDIYD JSOW BY] ew 03 Moy 2quisag  €'v
¥Jdom buisiuebio pue buiuue|d Jo sjiyouUaqg 3yl 1SI 'V
¥J0M 3Y3 JO sjuswadinbau ¥Jdom umo asiuebio
93} puejsiapun 03 |BI3UdSSD S1J AUm 93els T'dp pue ue|d 03 MOy Mou} ¥

?1eq

CRITEYETEY
oljojiiod

adAy
CRITET V|

21193110 JUDWISSISSY

sawod3no bujuiea




€T0Z PajIWI uoieanp3 uosiesd @ €107 IMdY -  aNnss]

s¢ - (420) auisin) 1ead ul ewo|diq ¢ [9A7 [9XdpT - UOIIRIYIAAS - £ 8TSE0VE
0S op 03 Jueyoduwi
SI 3 AUm pue Ajldea|d 93ediunwiuwiod 03 Moy 3qiosag  0T°S
uosJad jueasjad ayj 03 pajodad g p|hoys
sdiysuonejas bupjiom yym swajqosd Aym 23els  6°'S
J0U Op 3ey3 SINOIARYS(Q pue A[DAI303)49
¥Jdom 03 swea) d|ay jeyl Jnoiaeyaq Jo sadAy ayyisim  8°S
9|qissod se uoos se Jaquiaw wea] e 0] uo
passed 2 0} Spaau uoljewJojul |eluasss Aym a1eys /'S
sioqwaw wed) buid|ay usaym suop aq jouued
pue ued jeym pue 3|0d ol umo Jo sjiwi| 3Y3 93elS  9'§
suwin
uo pala|dwod bulsag wodj 3J0M UMO JudA3Id [|IM
Jaqwiaw wed) e buidjay JI sulwialap 03 Moy 93e3S  §°'S
slaquiaw weal yum sdiysuone|ad
Bupjliom poob uiejuiew 03 moy aquIsag 'S
dloym e se uonesiuebio ayy 03 yueyoduwi
SI 3 Aym pue weajl ay3 jo salljiqisuodsal 8y isim €
A2yl moy ule|dxa pue wea c%w,mm__wm%mm%uu ow:wE : Sloquisu
Ul moy ule| pue we?a] u ui 9| yilalels ¢'s Wea) Yim AjSARDSH
YJomwea] 9AI3094)9 Jo doueyodwi 9yl 93eySs T1°S ¥JOM 03 MOY MOU S
CRlIENETEN] adAy
9je@ | O0l1]0j310d | @OUdpIAg e119311D JUDWSSaSSY sawod3no buluiean




£T0Z pa3iwI uoiyednp3 uosiesd @ £10¢ |MdY -  anss]
- (420) auisind yedd ul ewo|diq g [9A97 [29Xdp3 - uo1edYIdAdS - /8TSE0VE

9¢

(pajduwes i)

1918

:24njeubis JalylaA |eulaiug

:91eQ

:a4njeubis 10Ssassy

.9leg

:aan3jeubis Joulea

:91e@

.ouweu Jaudean

ueld buiuies|
UMO MdIABJ Ajldeinbad 03 jueaodwi si 31 Aym aiels

YoM
umo aAoladwi ued ueld buluaes| e moy aqldsag
Inyd|ay si siyy moy pue

slogquiaw wea) woJy yoeqpasal 196 03 moy aqliosag

S|IIXs pue
abpaimouy umo buiaoadwi Jo @oueuoduwl ay) 91els

¥'9

€9

9

19

SIS
UMO dO|SASP 03 MOY MOU) 9

?1eq

CRITEYETEY
oljojiiod

adAy
CRITET V|

21193110 JUDWISSISSY

sawod3no bujuiea




Assessment requirements/evidence requirements

Learning outcomes

Example
assessment
methods

Examples of evidence

Plan and organise your
work

Observation

Witness
testimony

Questioning

Observation sheets

Notes of meetings with
line manager

Withess assessment
criteria

Work effectively with team
members

Observation

Witness
testimony

Questioning

Records of oral
questioning

Question/answer sheets

Records of professional
discussion

Cross-reference to
outcome 1

Develop your own skills

Observation

Witness
testimony

Questioning

Observation sheets

Notes of meetings with
line manager

Witness assessment
criteria

Should evidence for the following contingency assessment criteria not occur
during the period of assessment, alternative assessment methods may be

used.

Contingencies

Alternative
assessment
methods

Examples of evidence

Ask for help from the

relevant person if you need

Simulation

Oral questions

Observation sheet

Question/answer sheets

it
Written questions | Records of professional
Professional discussion
discussion
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Unit 3: Maintain Food Safety When
Storing, Preparing and Cooking

Food
Unit code: 2GEN3/10
Unit reference number:  D/601/6980
QCF level: 2
Credit value: 4
Guided learning hours: 32

Unit summary

This unit covers the main competencies needed for preparing and cooking
food safely, and focuses on the four main areas of control - cooking,
cleaning, chilling and preventing cross-contamination, in addition to supplies
being satisfactory. It provides staff with a broad understanding of reviewing
hazards and hazard procedures such that they are part of a team
maintaining food safety. This unit is appropriate to staff that directly
prepare and cook food.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

Keep yourself clean and hygienic

The assessor must assess assessment criteria 1.1, 1.2, 1.3 and 1.5 by
directly observing the learner’s work.

The assessor may assess assessment criteria 1.4, 1.6, 1.7 and 1.8 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least four from clothes
a) trousers
b) tops/jackets
C) coats
d) disposable gloves
e) shoes
f) headgear
g) aprons
o at least five from appropriate times to wash your hands
a) after going to the toilet or in contact with faeces

b) when going into food preparation and cooking areas including after
any work breaks

c) after touching raw food and waste

d) before handling raw food

e) after disposing of waste

f) after cleaning

g) changing dressings or touching open wounds
 none from unsafe behaviour

a) failure to wash hands thoroughly when necessary

b) touching your face, nose of mouth, blowing your nose

c) chewing gum

d) eating

e) smoking

f) scratching.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Keep your working area clean and hygienic

The assessor must assess assessment criteria 3.1, 3.2, 3.5 and 3.6 by
directly observing the learner’s work.

The assessor may assess assessment criteria 3.3, 3.4, 3.8 and 3.9 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from surfaces and equipment
a) surfaces and utensils for preparing, cooking and holding food
b) surfaces and utensils used for displaying and serving food
C) appropriate cleaning equipment.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Store food safely

The assessor must assess assessment criteria 5.1, 5.2, 5.3, 5.4, 5.5, 5.6
and 5.7 by directly observing the learner’s work.

The assessor may assess assessment criteria 5.8 and 5.9 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from storage areas
a) ambient temperature
b) refrigerator
c) freezer.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

Prepare, cook and hold food safely

The assessor must assess assessment criteria 7.4 and 7.5 by directly
observing the learner’s work.

The assessor may assess assessment criteria 7.1, 7.2, 7.3 and 7.6 through
questioning or witness testimony if no naturally occurring evidence is
available.
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There must be performance evidence, gathered through observing the
learner’s work for:

at least four from operations

a) defrosting food

b) preparing food, including washing and peeling

¢) cooking food

d) reheating food

e) holding food before serving

f) cooling cooked food not for immediate consumption
g) freezing cooked food not for immediate consumption
none from hazards

a) bacteria and other organisms

b) chemical

c) physical

d) allergenic.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 4: Maintain, Handle and Clean
Knives

Unit code: 1GEN7/10

Unit reference number: K/601/5041

QCF level: 1
Credit value: 3
Guided learning hours: 25

Unit summary

This unit is about using and caring for knives within professional kitchens.
Knives may include both straight and serrated bladed, from small vegetable
knives to cleavers.

The unit also refers to the use of scissors and secateurs.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1, 1.2, 1.3, 1.4, 1.5, 1.6

and 1.7 by directly observing the learner’s work.

The assessor may assess assessment criterion 1.8 through questioning or

witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from knives
a) straight bladed knives and cleavers
b) serrated blades
C) scissors/secateurs
o at least five from tasks
a) preparing basic vegetable cuts
b) preparing meat, poultry and fish
c) preparing bread
d) opening packaging
e) sharpening
f) washing and cleaning knives after use.

Evidence for the remaining assessment criteria may be assessed through

questioning or witness testimony.
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Unit 5: Prepare Fish for Basic Dishes

Unit code: 2FP1/10
Unit reference number: H/601/5328
QCF level: 2

Credit value: 4

Guided learning hours: 33

Unit summary

This unit is about preparing fresh, semi-prepared fish for basic dishes. The
unit covers various preparation methods and fish types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

at least two from fish
a) white fish — round
b) white fish - flat

c) oily fish

at least four from prepare by, which must include a minimum of three
from cutting

a) filleting
e removing pin bone
e removing rib bones

e removing spine

b) cutting
e darne
e goujons

e supreme
e troncon
e délice
e paupiette

¢) trimming

d) skinning

e) coating

f) marinading.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 6: Prepare Shellfish for Basic Dishes

Unit code: 2FP2/10
Unit reference number: M/601/5333
QCF level: 2

Credit value: 3

Guided learning hours: 25

Unit summary

This unit is about preparing shellfish for basic dishes. It covers various
preparation methods and types of shellfish.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from shellfish
a) prawns
b) shrimps
c) mussels, cockles and clams
e at least three from prepare by
a) trimming
b) shelling
¢) washing
d) coating
e) cutting.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 7: Prepare Meat for Basic Dishes

Unit code: 2FP3/10
Unit reference number:  A/601/5335
QCF level: 2

Credit value: 4

Guided learning hours: 33

Unit summary

This unit is about preparing meat (other than poultry) for basic dishes. The
unit covers various preparation methods.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

at least three from prepare by, which must include a minimum of two
from cutting

a) cutting
e dice
e slice
e portion

b) basic boning of joints
C) seasoning/marinading
d) trimming

e) tying

f) tenderising.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 8: Prepare Poultry for Basic Dishes

Unit code: 2FP4/10
Unit reference number:  1/601/5354
QCF level: 2

Credit value: 4

Guided learning hours: 33

Unit summary

This unit is about preparing poultry for basic dishes. The unit covers various
preparation methods and poultry types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o all from poultry
a) whole birds
b) portions of poultry meat

o at least four from prepare by, which must include a minimum of two
from cutting

a) cleaning

b) checking and preparing cavity

C) seasoning/marinading

d) trimming

e) cutting (portion/dice/cut for sautéing)
f) stuffing/filling

g) coating

h) tying and trussing

i) batting out.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 9: Prepare Game for Basic Dishes

Unit code: 2FP5/10
Unit reference number: H/601/5359
QCF level: 2

Credit value: 4

Guided learning hours: 35

Unit summary

This unit is about preparing game for basic dishes. The unit covers various
preparation methods and game types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.

BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) - 65
Issue 4 — April 2013 © Pearson Education Limited 2013



€T0Z PajIWI uoiednp3 uosiesd @ €10¢ IMdY -  anss]

- (400) auisinD yeud ul ewo|dig g [9AS7 [89X2p3 - UOIIRIYIAdS - £8TSE0VE 99
aweb buiedaid uaym suondo buizes Ayjjeay aje3s 8¢
aweb paisedaid 2103s 03 MOy 2qIIDsaq /T
sanbiluyosa) pue juawdinba
’s|003 1094400 ay3 buisn Jo adueodwi Byl /LIS  9°C
AJ3031400 spoylaw
uoneledald jJueAsjal N0 Adued 0] Moy 3qIIISA §°C
spoyisw uopededald justaliip N0 Auied
03 paJinbaJ juswdinba pue S|00] 1094402 33 93RS +°C
sjuaipaJsbul Jayjo Jo sweb
93Ul Yyym swa|qoid aJe aJdayl JI op 0] 1eym aqLIdsag €'
paxon|d pue pauup|s :aweb
d Ajijenb yeym aqudseq Z°¢ >9UsIp
US4} Ul 104 %00] 03 Sul0 : . diseq 404 aweb aiedaud
sjuawaJdinbaui sjgaw aweb oIayd 0] Moy aquIsag  1°¢C 0] MOy pueistapun r4
asn
9jelpawwl J0j Jou dweb pasedaud Aue au03s AjBJes $'T
sjuawaJdinbaJs ysip 39aw 03 saweb aiedald €1
A3322400 Juswdinba pue sj00] 9sn pue asooyD) Z°T saUsIp dIseq JoJ
sjuawadinbad ysip syjeaw sweb yoayd I°T aweb asedaud 03 9|ge ag T

?1eq

CRITENEIEY
oljoj3u0d

adA)
CRITET )|

21193110 JUDWISSISSY

sawod3no buiuiea

eLI9)LID JUSWISSISSe puR SaWO0d3IN0 §ululea




L9

:93eQ
:93eQ
:91e(
:91e(

€T0¢ pa3iwI] uoiyeonp3y uosiesd @ £10¢ [Mdy - $ 9NssI
- (420) auisin) yead ur ewoldig Z |9AS7 [90X8p3 - uoiILdLIAAS - /8TSE0VY

(pajdwes Jr)

:21njeubis JalIIaA |euldaul

:24njeubis 10ssassy

:aimyeubis Jaulea

.oueu Jau.Jeo



Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

e« both from game
a) skinned
b) plucked
o at least three from prepare by, which must include one from cutting
a) checking and preparing the cavity
b) checking for and removing shot
C) seasoning/marinading
d) trimming
e) cutting (portioning, dicing, trimming)
f) stuffing/filling
g) tying.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 10: Prepare Offal for Basic Dishes

Unit code: 2FP6/10
Unit reference number: H/601/5362
QCF level: 2

Credit value: 3

Guided learning hours: 28

Unit summary

This unit is about preparing offal for basic dishes. The unit covers various
preparation methods and types of offal.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing

the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from offal
a) liver
b) kidney
c) sweetbread

e at least four from prepare by
a) cutting and slicing
b) marinading/seasoning
¢) coating with flour
d) skinning
e) trimming and de-veining
f) blending and mincing.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 11: Prepare Vegetables for Basic

Dishes
Unit code: 2FP7/10
Unit reference number:  J/601/5368
QCF level: 2
Credit value: 4
Guided learning hours: 33

Unit summary

This unit is about preparing vegetables for basic dishes. The unit covers
various preparation methods and types of vegetables.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 by directly observing
the learner’s work.

There must be performance evidence, gathered through observing the
learner’s work for:

at least seven from vegetables
a) roots

b) bulbs

c) flower heads

d) fungi

e) seeds and pods

f) tubers

g) leaves

h) stems

i) vegetable fruits

at least six from prepare by, which must include at least two
traditional French cuts

a) washing
b) peeling

C) re-washing
d) chopping

e) traditional French cuts (julienne, brunoise, macédoine, jardiniere and
paysanne)

f) slicing
g) trimming

h) grating.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 12: Cook and Finish Basic Fish Dishes

Unit code: 2FC1/10
Unit reference number: H/601/5376
QCF level: 2

Credit value: 4

Guided learning hours: 32

Unit summary

This unit is about cooking and finishing basic fish dishes. The unit covers
various cooking and finishing methods and fish types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4 and 3.1, 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o atleast two from fish
a) white fish - round
b) white fish - flat
c) oily
d) pre-portioned fish
o at least three from cooking by
a) cutting
e dice
e slice
b) grilling
c) poaching
d) baking
e) steaming.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

80 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
Issue 4 — April 2013 © Pearson Education Limited 2013




Unit 13: Cook and Finish Basic Shellfish

Dishes
Unit code: 2FC2/10
Unit reference number:  A/601/5383
QCF level: 2
Credit value: 4
Guided learning hours: 34

Unit summary

This unit is about cooking and finishing basic shellfish dishes. The unit
covers various cooking and finishing methods and shellfish types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1 and 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from shellfish
a) prawns
b) shrimps
c) mussels, cockles and clams

o at least two from cooking by (learners are only required to be
observed on one from frying — either deep or shallow)

a) boiling
b) frying (deep/shallow)
c) grilling.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 14: Cook and Finish Basic Meat Dishes

Unit code: 2FC3/10
Unit reference number:  A/601/5402
QCF level: 2

Credit value: 5

Guided learning hours: 48

Unit summary

This unit is about cooking and finishing basic meat dishes. The unit covers
various cooking and finishing methods and meat types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1 and 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least five from cooking by
a) grilling (over and under fire)
b) griddling
c) frying (shallow/stir)
d) braising
e) stewing
f) roasting
g) combining cooking methods.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 15: Cook and Finish Basic Poultry

Dishes
Unit code: 2FC4/10
Unit reference number:  R/601/5390
QCF level: 2
Credit value: 5
Guided learning hours: 42

Unit summary

This unit is about cooking and finishing basic poultry dishes. The unit covers
various cooking and finishing methods and poultry types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1 and 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o all from poultry
a) whole birds
b) poultry portions

o at least three from cooking by (learners are only required to be
observed on one from frying - deep, shallow, sautéing or stir)

a) grilling

b) griddling

c) roasting

d) poaching

e) frying (deep/shallow/sautéing/stir)
f) steaming

g) braising

h) combining cooking methods.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 16: Cook and Finish Basic Game

Dishes
Unit code: 2FC5/10
Unit reference number:  M/601/5395
QCF level: 2
Credit value: 5
Guided learning hours: 40

Unit summary

This unit is about cooking and finishing basic game dishes. The unit covers
various cooking and finishing methods and game types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1 and 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

e both from game
a) furred
b) feathered
o at least four from cooking by
a) grilling/griddling
b) sautéing
C) roasting
d) combining cooking methods
e) shallow frying.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 17: Cook and Finish Basic Offal Dishes

Unit code: 2FC6/10
Unit reference number: L/601/5405
QCF level: 2

Credit value: 5

Guided learning hours: 40

Unit summary

This unit is about cooking and finishing basic offal dishes. The unit covers
various cooking and finishing methods and offal types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this
information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1 and 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from offal
a) liver
b) kidney
c) sweetbread
o at least five from cooking by
a) grilling
b) griddling
c) shallow frying
d) boiling
e) braising
f) poaching
g) combining cooking methods
h) baking
i) steaming
j) bain marie
k) sautéing.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 18:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Cook and Finish Basic Vegetable
Dishes

2FC7/10
H/601/5412
2

4

32

This unit is about cooking and finishing basic vegetable dishes. The unit
covers various cooking and finishing methods and vegetable types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1 and 3.2 by
directly observing the learner’s work.

For assessment criterion 3.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 3.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least eight from vegetables
a) roots
b) tubers
c) bulbs
d) flower heads
e) fungi
f) seeds and pods
g) leaves
h) stems
i) vegetable fruits

o at least six from cooking by (learners are only required to be observed
on one from frying - deep, shallow or stir)

a) blanching

b) boiling

c) roasting

d) baking

e) grilling

f) braising

g) frying (deep/shallow/stir)
h) steaming

i) stewing

j) combining cooking methods.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 19:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Hot Sauces

2FPC1/10
A/601/5416
2

4

33

This unit is about preparing, cooking and finishing basic hot sauces. The
unit covers various preparation, cooking and finishing methods and sauce

types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2, 5.1 and
5.2 by directly observing the learner’s work.

For assessment criterion 5.3 where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least six from preparation, cooking and finishing methods
a) weighing/measuring
b) chopping
C) simmering
d) boiling
e) make roux
f) passing/straining/blending
g) skimming
h) whisking
i) adding cream
j) adding thickening agents
k) purée
[) reducing.

Learners must demonstrate through performance that they can make three
of the following sauces, the remaining may be assessed through
questioning or witness testimony.

o white sauce (béchamel)

e brown sauce (espagnole)

o velouté

e gravy sauce (eg jus lie, jus roti)

e spiced based sauce (eg curry gravy)
e purée.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 20:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Soups

2FPC2/10
K/601/5671
2

4

30

This unit is about preparing, cooking and finishing basic soups. The unit
covers various preparation, cooking and finishing methods and soup types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2, 5.1 and
5.2 by directly observing the learner’s work.

For assessment criterion 5.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least seven from preparation and cooking methods
a) weighing/measuring
b) chopping
C) simmering
d) boiling
e) passing/straining
f) blending/liquidising
g) sweating vegetable ingredients
h) skimming
i) adding cream
j) garnishing.

Learners must demonstrate through performance that they can make three
of the following soups, the remaining may be assessed through questioning
or witness testimony.

e broth
e Cream
e purée
e Clear.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 21:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Make Basic Stock
2FPC3/10

A/601/5674

2

3

26

This unit is about preparing and cooking basic stock. The unit covers various
preparation and cooking methods and stock types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.5 by directly observing
the learner’s work.

The assessor may assess assessment criteria 1.6 and 1.7 through
guestioning or witness testimony if no naturally occurring evidence is
available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least five from preparation and cooking methods
a) weighing and measuring
b) browning/roasting
C) simmering
d) boiling
e) skimming
f) straining.

Learners must demonstrate through performance that they can make three
of the following stocks, the remaining may be assessed through
questioning or witness testimony.

e Vvegetable

e chicken
o fish

e game

e Dbeef.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 22:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Rice Dishes

2FPC4/10
L/601/5680
2

4

33

This unit is about preparing, cooking and finishing basic rice dishes. The unit
covers various preparation, cooking and finishing methods and rice dishes.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1, 3.2 and 5.1 by
directly observing the learner’s work.

For assessment criterion 5.2, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from rice
a) long
b) short
¢) round
d) brown
o at least five from preparation and cooking methods
a) soaking and washing
b) boiling
¢) frying
d) braising
e) steaming
f) stewing
g) baking
h) microwaving.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 23:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Pasta Dishes

2FPC5/10
A/601/5688
2

4

33

This unit is about preparing, cooking and finishing basic pasta dishes. The
unit covers various preparation, cooking and finishing methods and pasta

dish types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2 and 5.1 by
directly observing the learner’s work.

For assessment criterion 5.2, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from pasta
a) stuffed pasta
b) shaped pasta
c) lasagne
d) dried pasta
e) fresh pasta
o at least four from preparation and cooking methods
a) blanching
b) straining
C) mixing
d) boiling
e) baking
f) combining cooking methods.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 24:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Pulse Dishes

2FPC6/10
M/601/5719
2

4

33

This unit is about preparing, cooking and finishing basic pulse dishes. The
unit covers various preparation, cooking and finishing methods and pulse

dish types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1, 3.2 and 5.1 by
directly observing the learner’s work.

For assessment criterion 5.2, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from pulses
a) beans
b) peas
c) lentils
o at least four from preparation and cooking methods
a) soaking and washing
b) boiling
c) braising
d) steaming
e) purée
f) deep frying
g) stewing
h) baking
i) combining with other ingredients.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 25:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Vegetable Protein Dishes

2FPC7/10
M/601/5722
2

4

33

This unit is about preparing, cooking and finishing basic vegetable protein
dishes. The unit covers various preparation, cooking and finishing methods
and vegetable protein dish types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2 and 5.1, by
directly observing the learner’s work.

For assessment criterion 5.2, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from vegetable protein
a) soya
b) quorn
C) seitan
d) firm tofu
e) soft tofu
o at least six from preparation and cooking methods
a) soaking
b) washing
¢) boiling
d) braising
e) steaming
f) deep frying
g) stewing
h) straining
i) roasting
j) baking
k) frying
l) sautéing.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 26:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Egg Dishes

2FPC8/10
A/601/5724
2

3

27

This unit is about preparing, cooking and finishing basic egg dishes. The
unit covers various preparation, cooking and finishing methods and egg dish

types.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2 and 5.1 by
directly observing the learner’s work.

For assessment criterion 5.2, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least five from preparation and cooking methods
a) boiling
b) whisking
c) frying
d) griddling
e) poaching
f) baking
g) scrambling
h) bain marie.
Learners must demonstrate through performance that they can make:
e omelette
e poached egg.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 27:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Bread and Dough Products

2FPC9/10
J/601/5774
2

5

39

This unit is about preparing, cooking and finishing basic bread and dough
products. The unit covers various preparation, cooking and finishing
methods and bread and dough products.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2 and 5.1 by
directly observing the learner’s work.

For assessment criterion 5.2 where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least two from bread and dough products
a) enriched dough
b) soda bread dough
c) bread dough
d) naan dough/pitta dough
e) pizza dough
o at least seven from preparation and cooking methods
a) weighing/measuring
b) sieving
¢) mixing/kneading
d) proving
e) knocking back
f) shaping
g) baking
h) frying
o at least one from finishing methods
a) glazing
b) icing
c) filling
d) decorating.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

146 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
Issue 4 — April 2013 © Pearson Education Limited 2013




Unit 28:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Pastry Products

2FPC10/10
R/601/5325
2

5

43

This unit is about preparing, cooking and finishing basic pastry products.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1, 3.2 and 5.3 by
directly observing the learner’s work.

For assessment criterion 5.1, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.2 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

e at least three from pastry
a) short
b) sweet
c) suet
d) choux
e) puff
f) convenience
o at least six from preparation methods
a) weighing/measuring
b) sifting
c) rubbing in
d) creaming
e) resting
f) piping
g) rolling
h) laminating/folding
i) cutting/shaping/trimming
j) lining
o at least one from cooking methods
a) baking
b) steaming
¢) combining cooking methods.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.

150 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
Issue 4 — April 2013 © Pearson Education Limited 2013




Unit 29:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Cakes, Sponges, Biscuits and
Scones

2FPC11/10
L/601/5355
2

5

39

This unit is about preparing, cooking and finishing basic cakes, sponges and

scones.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2, 5.1 and
5.2 by directly observing the learner’s work.

For assessment criterion 5.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least twelve from preparation and cooking methods
a) using ready mix
b) weighing/measuring
C) creaming/beating
d) whisking
e) folding
f) rubbing in
g) greasing
h) glazing
i) portioning
j) piping
k) shaping
I) baking
m) filling
n) rolling
0) lining
p) trimming/icing
q) spreading/smoothing
r) kneading
s) dusting/dredging/sprinkling
t) mixing.

Learners must demonstrate through performance that they can make three
of the following:

e cakes and sponges (eg fruit cake, rock cakes, Victoria sandwich, Swiss
roll)

e scones
e biscuits (eg shortbread and sponge biscuits).

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 30:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Grain Dishes

2FPC12/10
D/601/5358
2

4

30

This unit is about preparing, cooking and finishing basic grain dishes.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.3, 3.1, 3.2, 5.1 and
5.2 by directly observing the learner’s work.

For assessment criterion 5.3, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.4 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least four from grain
a) barley (pearl and pot)
b) buckwheat
c) corn/maize (polenta)
d) oats
e) millet
f) wheat (bulgar, semolina, couscous)
g) quinoa
o at least three from preparation and cooking methods
a) soaking
b) boiling
c) leaving covered
d) baking.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 31:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare, Cook and Finish Basic
Cold and Hot Desserts

2FPC14/10
D/601/5361
2

4

36

This unit is about cooking and finishing basic hot and cold desserts.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.4, 3.1, 3.2 and 5.1 by
directly observing the learner’s work.

For assessment criterion 5.2, where there is no naturally occurring evidence
for both *holding” and ‘serving’, the assessor may assess the learner through
questioning or witness testimony for one of them, ie either holding or
serving, but must observe the other.

The assessor may assess assessment criterion 5.3 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least three from dessert
a) ice cream
b) mousse
C) egg based
d) batter based
e) sponge based
f) fruit based
g) pastry based
o at least five from preparation methods
a) slicing
b) creaming
c) folding
d) moulding
e) mixing
f) aeration
g) addition of flavours/colours
h) puréeing
i) combining
j) portioning
k) chilling
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o at least two from cooking methods
a) boiling/poaching
b) stewing
c) baking
d) combination cooking
e) steaming
f) bain marie
g) frying
e at least one from finishing methods
a) filling
b) glazing
C) piping
d) garnishing.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 32:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Prepare and Present Food for
Cold Presentation

2FPC15/10
M/601/5364
2

4

35

This unit is about preparing and presenting cold products such as salads,
bread products, pies, patés and cured meats. It also covers the holding of
such foods to maintain effective food safety.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Assessment requirements/evidence requirements

The assessor must assess assessment criteria 1.1-1.5 by directly observing

the learner’s work.

The assessor may assess assessment criterion 1.6 through questioning or
witness testimony if no naturally occurring evidence is available.

There must be performance evidence, gathered through observing the
learner’s work for:

o at least six from food products
a) bread products
b) salads
C) pre-prepared pies
d) cooked red/white meat
e) fish
f) pre-prepared terrines
g) pre-prepared patés
h) cured meats
i) shellfish
j) vinaigrette
k) cold sauces
o at least two from garnish ingredients
a) fruit
b) vegetables
c) herbs
o at least four from preparation methods
a) slicing
b) dressing
C) garnishing
d) portioning
e) whisking
f) combining ingredients.

Evidence for the remaining assessment criteria may be assessed through
questioning or witness testimony.
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Unit 33:

Unit code:

Unit reference number:

QCF level:
Credit value:

Guided learning hours:

Unit summary

Employment Rights and
Responsibilities in the
Hospitality, Leisure, Travel and
Tourism Sector

PERR/10
T/601/7214
2

2

16

Successful assessment of the unit proves that the learner has achieved the
National Occupational Standards to understand employment rights and

responsibilities.

Assessment methodology

This unit is assessed in the workplace or in conditions resembling the
workplace. Learners can enter the types of evidence they are presenting for
assessment and the submission date against each assessment criterion.
Alternatively, centre documentation should be used to record this

information.
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Unit 34: Practical Skills for a Craft Chef
Unit reference number: A/504/3433

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit summary

Successful completion of this unit will demonstrate that the learner has
acquired job-ready practical skills that a chef working under supervision in a
craft-led professional kitchen requires.

Assessment methodology

Assessments can take place in a professional kitchen or in Realistic Working
environments (RWE) in line with People 1st Assessment Strategy.

Assessment for this unit will require learners to demonstrate their
commitment to work with food and cooking in a professional kitchen. The
assessor must:

e have current or previous experience as a senior, professional chef;

e« have had no involvement in the learner's training programme;

e have had no known contact with the learner prior to the assessment;
and

e operate independently of the learning provider.
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Unit 35: Preparing for Career Progression
as a Craft Chef

Unit reference number: M/504/3431

QCF level: 2
Credit value: 1
Guided learning hours: 8

Unit Summary

This unit gives learners the opportunity to assess their strengths and
interests in order to develop their career as a craft chef, and to demonstrate
their aptitude and ability for working under supervision in a professional
kitchen.

Assessment Methodology

Assessments can take place in a professional kitchen or in Realistic Working
environments (RWE) in line with People 1st Assessment Strategy.

Assessment for this unit will require learners to demonstrate their
commitment to work with food and cooking in a professional kitchen. The
assessor must:

e have current or previous experience as a senior, professional chef;

e« have had no involvement in the learner's training programme;

e have had no known contact with the learner prior to the assessment;
and

e operate independently of the learning provider.
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Further information

Our customer service number is 0844 463 2535.

Calls may be recorded for training purposes.

Useful publications

Related information and publications include:

e Centre Handbook for Edexcel QCF NVQs and Competence-based
Qualifications published annually

e Functional Skills publications - specifications, tutor support materials
and question papers

e Regulatory Arrangements for the Qualification and Credit Framework
(published by Ofqual, August 2008)

o the current Edexcel publications catalogue and update catalogue.

Edexcel publications concerning the Quality Assurance System and the
internal and standards verification of vocationally related programmes can
be found on the Edexcel website.

NB: Some of our publications are priced. There is also a charge for postage
and packing. Please check the cost when you order.

How to obtain National Occupational Standards

You can contact the Sector Skills Council (SSC) at:

People 1st
2nd Floor
Armstrong House
38 Market Square
Uxbridge UB8 1LH

Telephone: 01895 817000

Email: info@peoplelst.co.uk
Website: www.peoplelst.co.uk
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Professional development and training

Edexcel supports UK and international customers with training related to
NVQ and BTEC qualifications. This support is available through a choice of
training options offered in our published training directory or through
customised training at your centre.

The support we offer focuses on a range of issues including:

e planning for the delivery of a new programme

e planning for assessment and grading

o developing effective assignments

e building your team and teamwork skills

e developing student-centred learning and teaching approaches
e building functional skills into your programme

e building effective and efficient quality assurance systems.

The national programme of training we offer can be viewed on our website
(www.edexcel.com/training). You can request customised training through
the website or by contacting one of our advisers in the Training from
Edexcel team via Customer Services to discuss your training needs.

The training we provide:

e is active

e is designhed to be supportive and thought provoking
e builds on best practice

e may be suitable for those seeking evidence for their continuing
professional development.

BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) - 185
Issue 4 — April 2013 © Pearson Education Limited 2013



186 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
Issue 4 — April 2013 © Pearson Education Limited 2013



£T0Z pa3iwI uoiyeanp3 uosiesd @ £10¢ |MdY - # anss]
L81 - (420) auisind yetd ul ewoldiq Z [9AS7 [90X3p3 — UolLdYIDAAS ~ /8TSE0VE

(400) juswabeuel
AyjeyidsoH ul ewoldiq 14

ONH ¥ 19A97 D319 [99Xap3

(4D0) uswabeuely
AjijeadsoH ui ewojdiq S

dNH § [9A=7 D314 [99Xapg

Juswabeuely

Ajl|eyidsoH o1633e13s Ul
ewo|dig/a231e2141349D |BUOISSDJ04d
padueApy D319 / [9A97 [90X3ap3

|euoissajoad /uonyediyijenb suoijedijijenb pajejad suonedyijenb
2cu3ajadwod /OAN isijenads D3l1d -Ajjeuonneson D319 | sewojdig |el2udn | |[9ADT

Anysnput Ajejidsoy ayj 10y ylomauweldy uoljedijijenb 193xap3 ay

sAemuyjed uolissaigold :y axauuy



€T0Z PajIWI uoiednp3 uosiesd @ €10¢ IMdY -  anss]

- (400) auisinD yeud ul ewo|dig g [9AS7 [89X2p3 - UOIIRIYIAdS - £8TSE0VE 88T
| n_A_“_Uwv wu_>\_w>m wmm\_w>wm_ Ajendson
Hi BUOICIA OAN ¢ [9nST [99X9p3 (400) wsunoy (400) AyjjendsoH | ul buluiesn
(400) pue [9Ael] ‘ainsia ‘AjljelidsoH ul ewo|dig pue 93e0u1343) |edpulid [4
9DIAJISS 2belanag pue poo4 | Ul @IIAISS Jawo3Isn) Jo sajdidulld papuaix3 ‘a3edyinta)d Z oA
ur ewoldig OAN T [9A87 [99xap3 ul piemy ¢ |9A97 D31d [99Xap3] ¢ [19A97 D314 [82Xapd [32Xap3
(400)
(A100) |euoISSaj04d) soldipulld
buaie) pue Ajljeyidsoy ul
912141143 € [9A97 DI1d [33Xapd]
(400) sajdpulid diysiapear
pue uoisiaiadng Ajljeldson
ul plemy ¢ [aA97 DJ1d [32Xap3]
(400) wsuno] pue
[9AR1] ‘24nsiaT ‘Ajljeyidsoy ul
(4D0) auisinD yead 9OUBWIO0JIDd DDIAIDS JDWO0IShD)
ul ewo|diq € |9A97 |90X2p3 buisintadns Jo sajdipulld
(40D) diyssopea | Ul PIBMY € [9A97 D319 [39X3P3 €
pue uoisialadng AjljejidsoH suonesado
ul ewoldig DAN € [9Aa7 [99x2pT] ssauisng [[ews AjljeudsoH ul
(400) (AsoUoNROB4U0D pue 91edlJ13eD D31d € [9A97 [82Xapd
9119ss11ed) A19X00) |BUOISSD40.d suone|oy
ul ewoldig OAN € |9A97 [92xap3 Jawoisn) AjljejidsoH ul
(40D) (Bupjood pue uonetedaid) 91e01J1143D D31d € [9A37 [33Xapd (50 Auendson | Auendson
. AJ2X00)) |BUOISSD40.d s mMo_uEmn_o ww_tmo HMMN_ ul ui ewoydiq papuaixg | ur Buluses
ur ewoldig OAN € 19437 [90x3p3 1edlJn4eD D3ld € [9A37 [83Xapd pue ewoldig ‘ewoldiq ledpulg
(400) Auax 00D |BUOISSD404d 9DIAIDS abeianag pue poo4 ul Adelpisgns ‘a3eoyida) IMELER
ur ewoldig OAN € [9A87 [90xap3 | 21ed4IMS8D DI 1d € [9A97 [90X3p3 € [9A97 D314 [83Xapd [@2X=p3
Jeuoissajoad /uonjeoyyijenb suonedijijenb pajejad suonesijijenb
2ou3dj3adwod /OAN 1sijenads 53149 -Ajjeuonneson D319 | sewojdig [ZEENELYNELCh |




68T

€T0¢ pa3iwI] uoiyeonp3y uosiesd @ £10¢ [Mdy - $ 9NssI
- (420) auisin) yead ur ewoldig Z |9AS7 [90X8p3 - uoiILdLIAAS - /8TSE0VY

(400) (suising
asauly)) AIaX00D |euOISSa)0.d
ur ewoidig OAN T [9A87 [92xap3

(400) (auisinD 1ysape|buegq)
AJ2X00) |BUOISSD40.d
ur ewoldid OAN T [9A97 [99x3p3

(400) (bupjoo) pue uopjesedsld)
A19X00)) |eUOISS340.1d
ur ewoldig OAN T [9A87 [99xap3

(4D0) A1ax00) [eUOISSD40.1d
ul ewoldig OAN ¢ [9A7 [90xap3

(4D0D) sao1AI9S uBYDIY

(400)

(so21A49S uay23y) sajdipulld
Bbuluoie) pue AjljejidsoH ul
91ed1J1143D ¢ [9A97 D314 [82Xapd

(400) (bunjoo)d

pue uoildnNpold poo4) sajdidulld
buliaied pue Ajleyidsoy ul
9101343 ¢ [9A97 D319 [99X3p3
(400) (uondsday

9SNOH Jo juodd) sajdipuild
buaie) pue AjljeyidsoH ul
912141143 ¢ [9A97 DI1d [83Xapd

(400) (buidaaxasnoH) sajdipulld

ul ewo|dig OAN Z |9A97 |90xap3 bulioie) pue AjljejidsoH ul [4
(490) Se0195 Alljendson 9]edlie) ¢ [9A9T DI 1d [99Xap3
ul ewo|dig OAN Z |aA97 |90xap3 (400)
(40D) BuidessasnoH (@21n195 abedanag) sojdidulid
Ul ewoldig & SAS 199X5 buale) pue AjljeyidsoH ul
I BWOICIA OAN ¢ ISASTI9XPPI | 5105111197 7 19A97 DAL [99X9PT

(400) uondaosay asnoH Jo juod4 (
400) (921n195 pood) sajdidulid
ul ewoldiq OAN ¢ [9A97 [90xap3 Buliien pue Aujendsoy ul
(400) | ®3edynueD 7 [9AS7 D319 [99Xap3
Buy0o) pue uoiloNpold poo4
(400) (218195
ut ewoidia DAN Z [9A37 [99X3p3 abeltanag pue poo4) sajdipdulld
(400) @21n195 pood Bunisie) pue AyjjeydsoH ul
ur ewoldig DAN T [9A97 [90Xap3 | 93edYID ¢ [9A37 D319 |90Xdp3
|euoissajoad /uonediyijenb suoljedijijenb pajeja4 suonedyyijenb
?’uajzedwod /OAN isijeads D319 -Ajljeuoneson D319 | sewojdiqg |eddudD | |9AT]




£T0Z pa3iwI uoiyednp3 uosiesd @ £10¢ |MdY -  anss]
- (420) auisind yedd ul ewo|diq g [9A97 [29Xdp3 - uo1edYIdAdS - /8TSE0VE

06T

(400) (suisinD

1eyl) A1ax00) |euoISSajold

ur ewoidig OAN T [9A97 [99x3p3
(400) (duisinD

uelipur) A1ax00) |BUOISSD401d
ur ewoldig OAN T [9A87 [99xap3

(400)

(soo1nd9s AjjeydsoH) sajdibulld
Bbuluoie) pue AjljejidsoH ul
91e01J1143D ¢ [9A97 D14 [83Xapd

(400) (suisinD uelpur -
A12X00) |eUOISSDJ01d) sa|dpulld
Buliaie) pue AjjedsoH ui
9]edlie) T [9A9T D3 1d [99Xap3

(400) (duising asauiyd -

AIX 00D |BUOISSD40.4d) Sa|didulld
buliaied pue Ajljeyidsoy ul
912141143 ¢ [9A97 DI1d [83Xapd]

(400) (duisinD eyl -

A1X00) |eUOISSD)04d) sa|didulld
Bbuluaied pue AjejidsoH ul
910I_D ¢ [9A97 D319 [99X3p3

(400) (suisiny 1ysape|bueg -
AJ1X 00D |BUOISSD40.4d) Sa|didulld
buliaied pue AjleyidsoH ul
9121411430 ¢ [9A97 D14 [32Xapd

(400)

(Buyoo) pue uoijeiedald pood —
A1 00D |BUOISSD40.4d) Sa|didulld
bulaie) pue AjljeyidsoH ul
910141143 ¢ [9A97 DI1d [83Xapd
(400)

(A1ax00) |eUOISSD40.4d) sajdipulld
Bbuluoie) pue AjlejidsoH ul
910113 ¢ [9A7 D414 [83Xapd

2ou3dj3adwod /OAN

Jeuoissajoad /uonjeoyyijenb
Isijerdads D319

suonedijijenb pajejad
-AjJeuonyedon D319

sewojdiqg

suonesijijenb
|ei1duan

ELER




16T

€T0¢ pa3iwI] uoiyeonp3y uosiesd @ £10¢ [Mdy - $ 9NssI
- (420) auisin) yead ur ewoldig Z |9AS7 [90X8p3 - uoiILdLIAAS - /8TSE0VY

(400)
(¢ Anqug) Anasnpur AyjeyidsoH
U3 0] UoIPNPOJIUT Ul 93D

|9A97 A1ju3 D319 [99Xap3 Anu3g
(400) (£ A1au3g) Ansnpur
Ajl|e3idsoH ay3 03 uoidNPOJIIUT Ul
piemy [9A97 Aju3 D319 |90Xap3
(400)
(400) Au1ax00) |edauan ul | A1) 00D |BJ2UdD Ul 93ed134dD)
91edy13) T [9A97 D314 [99X3p3 T [9A97 D314 [99%x9p3
(400) 201n43S (400) 901A19S abeldanag pue
obeuanag pue poo4 [eJaudn Ul po04 |eJauas u| 33ed1H3D
91eole] T [9AST D414d [99Xapd T I19AS7 D314 |99Xapd
(400) Anasnpur | (400) Aasnpur AjijeydsoH ay3
AyjeydsoH ayj bunebiysaaur ul bunyebiasaAul ul a3ed14143)
91edyI3) T [9A97 D314 [99Xap3 T [9A97 D314 [99%9p3
(400) suonesado (400) suonesado
(400) Buidoayasnoy |edauan Bbuidoaxasnoy |etauan ul T
S9DIAJIDS UOIIRPOWILWIOIDY Ul ul pdemy T [9A97 D319 [9oXap3 piemy T |9A97 D319 |90Xap3
°2]1edljI}e 9AQT |2I2X°
122113490 OAN T 19897 | P3 (190) (400) suonesado
An_UOv wco_umc_wn_o 9J14JO Juo.l4 |edausn 9214JO Juo.l4 |edauss Ul
9JIAISS mmm\_m>mm pue poo4 ui ul piemy T |9A97] D319 |99Xap3 piemy T |9A97 D319 [92XapT
P1E2U1I3D DAN T 9437 [29%9P3 (400) Ansnpur | (400) Aasnpul AjjeddsoH au3
(400) | Aj|edSOH Y3 03 UOIIONPOJIUT Ul | 0} UOIIDNPOJIUT Ul S3eDIMDD Ayjendson
Buj0o) pue uonjesedald poodq Ul | 232D T [9AT DI1g [99X9pT T [9A97 D314 [#2%3p3 | | w_ca oo
SIBOLIISD DAN T [9A37 [20X3P3 (400) Adasnpur (400) Assnpur AyjeydsoH . _mo.__uc_&
(400) sed1A19S AjljeyidsoH ul Ajlje31dsoH ay3 03 uoiPNPOJIU] 9y3 03 UOIIdNPOIIUT Ul T [9A97
931edi1Ha) DAN T [PAST [90X8p3 | Ul pJemy T [9AS7 D319 [99Xap3 |  plemy T [9A7 DI Ld [90Xap3 |90xap3
|euoissajoad /uonediyijenb suoljedijijenb pajeja4 suonedyyijenb
2ou3ajadwod /OAN isijeads D319 -Ajljeuoneson D319 | sewojdiqg |eddudD | |9AT]




192 BA035187 - Specification - Edexcel Level 2 Diploma in Craft Cuisine (QCF) -
Issue 4 — April 2013 © Pearson Education Limited 2013



Annexe B: Quality assurance

Key principles of quality assurance

e A centre delivering Edexcel qualifications must be an Edexcel recognised
centre and must have approval for qualifications that it is offering.

e The centre agrees, as part of gaining recognition, to abide by specific
terms and conditions relating to the effective delivery and quality
assurance of assessment. The centre must abide by these conditions
throughout the period of delivery.

o Edexcel makes available to approved centres a range of materials and
opportunities to exemplify the processes required for effective
assessment and provide examples of effective standards. Approved
centres must use the guidance on assessment to ensure that staff who
are delivering Edexcel qualifications are applying consistent standards.

e An approved centre must follow agreed protocols for: standardisation of
assessors; planning, monitoring and recording of assessment processes;
internal verification and recording of internal verification processes and
dealing with special circumstances, appeals and malpractice.

Quality assurance processes

The approach to quality assured assessment is made through a partnership
between a recognised centre and Edexcel. Edexcel is committed to ensuring
that it follows best practice and employs appropriate technology to support
quality assurance processes where practicable. The specific arrangements
for working with centres will vary. Edexcel seeks to ensure that the quality-
assurance processes it uses do not inflict undue bureaucratic processes on
centres, and works to support them in providing robust quality-assurance
processes.

The learning outcomes and assessment criteria in each unit within this
specification set out the standard to be achieved by each learner in order to
gain each qualification. Edexcel operates a quality-assurance process,
designed to ensure that these standards are maintained by all assessors
and verifiers.

For the purposes of quality assurance, all individual qualifications and units
are considered as a whole. Centres offering these qualifications must be
committed to ensuring the quality of the units and qualifications they offer,
through effective standardisation of assessors and internal verification of
assessor decisions. Centre quality assurance and assessment processes are
monitored by Edexcel.
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The Edexcel quality-assurance processes will involve:

gaining centre recognition and qualification approval if a centre is not
currently approved to offer Edexcel qualifications

annual visits to centres by Edexcel for quality review and development of
overarching processes and quality standards. Quality review and
development visits will be conducted by an Edexcel quality development
reviewer

annual visits by occupationally competent and qualified Edexcel
Standards Verifiers for sampling of internal verification and assessor
decisions for the occupational sector

the provision of support, advice and guidance towards the achievement
of National Occupational Standards.

Centres are required to declare their commitment to ensuring quality and
appropriate opportunities for learners that lead to valid and accurate

ass
def

194

essment outcomes. In addition, centres will commit to undertaking
ined training and online standardisation activities.
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Annexe C: Centre certification and registration

Edexcel Standards Verifiers will provide support, advice and guidance to
centres to achieve Direct Claims Status (DCS). Edexcel will maintain the
integrity of Edexcel QCF NVQs through ensuring that the awarding of these
qualifications is secure. Where there are quality issues identified in the
delivery of programmes, Edexcel will exercise the right to:

o direct centres to take action
e limit or suspend certification
e suspend registration.

The approach of Edexcel in such circumstances is to work with the centre to
overcome the problems identified. If additional training is required, Edexcel
will aim to secure the appropriate expertise to provide this.

What are the access arrangements and special considerations for the
qualifications in this specification?

Centres are required to recruit learners to Edexcel qualifications with
integrity.

Appropriate steps should be taken to assess each applicant’s potential and a
professional judgement should be made about their ability to successfully
complete the programme of study and achieve the qualification. This
assessment will need to take account of the support available to the learner
within the centre during their programme of study and any specific support
that might be necessary to allow the learner to access the assessment for
the qualification. Centres should consult Edexcel’s policy on learners with
particular requirements.

Edexcel’s policy on access arrangements and special considerations for
Edexcel qualifications aims to enhance access to the qualifications for
learners with disabilities and other difficulties (as defined by the 1995
Disability Discrimination Act and the amendments to the Act) without
compromising the assessment of skills, knowledge, understanding or
competence. Please refer to Access Arrangements and Special
Considerations for BTEC and Edexcel NVQ Qualifications for further details.
www.edexcel.com.
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Annexe D: Assessment requirements/strategy

Hospitality, Leisure, Travel and Tourism Sector Assessment Strategy
for competence based units of assessment and qualifications (in
England, Wales and Northern Ireland) and Scottish Vocational
Qualifications (SVQs)

1 Introduction

The sector assessment strategy applies to all competence based units and
qualifications that sit within the industries represented by People 1st.
Competence based units and qualifications are those that are accredited to
the Qualifications and Credit Framework, for England, Wales and Northern
Ireland, which include National Vocational Qualifications (NVQs). In
Scotland it applies to all sector Scottish Vocational Qualifications (SVQs).
The sector assessment strategy comes into force on the 1st August 2009
and will apply to any new competence based units and qualifications. It will
also replace other assessment strategies, currently used for existing NVQs
and SVQs, as and when they are updated and re-accredited. See
www.peoplelst.co.uk for a list of all competence based units and
qualification that are covered by the sector assessment strategy.

There are four components to the sector assessment strategy which set out
requirements and guidance relating to:

o external quality control

o assessment principles

o occupational expertise of assessors and verifiers
o continuous professional development.

The purpose of the sector assessment strategy is for People 1st and
awarding organisations/bodies to work in partnership to:

e maximise the quality assurance arrangements for the sector’s
competence based units and qualifications and maintain standardisation
across assessment practice

e assure employers and learners that the sector’'s competence based units
and qualification are consistently assessed to the national occupational
standards, and

e promote continuous professional development amongst assessors and
verifiers.

The content of the assessment strategy has been reviewed in close
consultation with employers, awarding organisations/bodies, training
providers and other sector stakeholders. While many of these stakeholders
have an interest in the assessment strategy, its primary audience are
awarding organisations/bodies that offer competence based units and
qualifications in the hospitality, leisure, travel and tourism industries.
Prospective or approved centres should not need to work directly with this
document as its requirements will be incorporated within the procedures of
their chosen awarding organisation/body.
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The strategy should be used alongside the assessment and quality
assurance guidance published by the regulatory authorities. Further
information about competence based units and qualifications can be found
at www.peoplelst.co.uk. Feedback or comments on the sector assessment
strategy can be emailed to qualifications@peoplelst.co.uk.

2 External Quality Control

2.1 Risk Assessment and Management of Centres

External quality control is achieved through rigorous monitoring and
standardisation of assessment decisions. Awarding organisations/bodies
achieve this by operating their existing systems for quality monitoring, risk
assessment and management of their approved centres, following guidance
issued by the regulatory authorities.

As part of this process People 1st requires awarding organisations/bodies
to:

e ensure that external verification, monitoring and support provided to
centres takes into account their level of risk. For example new
assessment centres, and those that are experiencing difficulty in meeting
the assessment requirements, should be given additional support by
their awarding organisation/body

e supply People 1st with standardised information on their statistical
monitoring, including registration and certification figures, on a quarterly
basis. This data will remain confidential and no individual awarding
organisation’s/body’s data will be published

e report annually on the outcomes of, and any issues arising from,
external verification and quality control arrangements

e highlight specific issues relating to the assessment of the sector’s
competence based units and qualifications that require immediate
attention, as and when they arise

e contribute to the awarding organisations’/bodies’ forums to review and
discuss matters relating to the assessment of the sector’s competence
based units and qualifications. The forum will meet at least biannually,
or during key stages of projects and reviews

e resolve issues relating to the assessment and verification of the sector’s
competence based units and qualifications with the action(s), and in the
timeframe, agreed.
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3 Assessment

People 1st advocate the integration of national occupational standards
within employers’ organisations in order to achieve a national level of
competence across the sector’s labour market. As such, assessment of the
sector’s competence based units and qualifications will, ideally, take place
within the workplace and assessment should, where possible, be conducted
by the learner’s supervisors and/or line managers. People 1st recognise,
however, that it is not always feasible for learners to be assessed in the
workplace and as such it permits the use of assessment within Realistic
Working Environments (RWE). Additionally, where sector employers do not
have the infrastructure to manage assessment independently, it values the
role of peripatetic assessors to support the assessment process.

Within these parameters, People 1st expects that:

e the majority of assessment of the sector’'s competence based units and
qualifications will be based on performance evidence, ie direct
observation, outputs of work and witness testimony within the workplace
or an RWE approved by an awarding organisation/body, (see
section 3.4)

e oOpportunities to ascertain learner’s accreditation of prior learning is
maximised by early contact between the assessor and learner and during
initial assessment/induction period.

Please note: External tests do not form part of People 1st’ s assessment
strategy, other than linkage to IATA approved tests in Unit TT27, Sell Multi-
Sector Air Travel, part of the Travel S/NVQ (where it may be a specific
requirement and therefore applicable in that instance).

3.1 Witness Testimony

People 1st recognise the use of witness testimony and expert witness
testimony as appropriate methods for assessors to collect evidence on
learners’ performance.

Witness testimonies can be obtained from people that are occupationally
competent and whom may be familiar with the national occupational
standards, such as the learner’s line manager. They may also be obtained
from people who are not occupationally competent, and do not have a
knowledge of the national occupational standards, such as other people
within the learner’s workplace, customers and suppliers. The assessor must
judge the validity of the witness testimony and these may vary depending
on the source. Witness testimonies can only support the assessment
process and may remove or reduce the need to collect supplementary
evidence, however, the awarding organisation’s/body’s minimum
observations requirements must be met.
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Expert withesses may be used where additional support relating to the
assessment of technical competence is required. Expert witnesses may be:

o other approved assessors that are recognised to assess the relevant
national occupational standards, or

e line managers, other managers or experienced colleagues that are not
approved assessors, but whom the awarding organisation/body agrees
has current occupational competence, knowledge and expertise to make
a judgement on a learner’s competence.

Expert withesses must be able to demonstrate through relevant
qualifications, practical experience and knowledge that they are qualified to
provide an expert opinion on a learner’s performance in relation to the unit
being assessed. People 1st believe that it is unlikely for an expert witness to
be fully expert within any of the sector’s occupational areas in less than
twelve months to two years. The final judgement on the validity of the
expert witness testimony rests with the assessor and such testimonies may
only be used in line with awarding organisation’s/body’s requirements.

3.2 Professional Discussion

Professional discussion is encouraged as a supplementary form of evidence
to confirm a learner’s competence. Such discussions should not be based on
a prescribed list of questions but be a structured discussion which enables
the assessor to gather relevant evidence to ensure the learner has a firm
understanding of the standard being assessed.

3.3 Simulation

Simulation can only be used to assess learners for the sector’s competence
based units and qualifications where the opportunity to assess naturally
occurring evidence is unlikely or not possible, for example assessment
relating to health and safety, fire and emergency procedures. It should not
include routine activities that must be covered by performance evidence.

There are no People 1st units that can be solely achieved by simulation. In
the case of imported units, where simulation is acceptable in the evidence
requirements, it should only be used when performance evidence is unlikely
to be generated through normal working practices.

See Appendix A for competence based units which permit the use of
simulation.

Awarding organisations/bodies must issue adequate guidance which informs
centres how simulation should be planned and organised, ensuring that
demands on learners are neither more nor less than they would encounter
in a real work situation. In particular:

e a centre’s overall strategy for simulation must be examined and
approved by the external verifier

e all simulations must be planned, developed and documented by the
centre in a way that ensures the simulation correctly reflects what the
unit seeks to assess

e ideally, there should be a range of simulations to cover the same aspect
of the standard
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e the physical environment for the simulation, and the nature of the
contingency, must be realistic

e learners should carry out the simulation in a professional manner

o the learner should be given no indication as to what the simulation will
present.

3.4 Realistic Working Environment

Assessment of the sector’'s competence based units and qualifications
should ideally be carried out within the workplace, however, where this is
not possible learners can be assessed within an approved Realistic Working
Environment (RWE) that replicates a real work setting. The criteria for RWE
currently operated in the sector can be found at Appendix B.

4 Occupational expertise of assessors and verifiers

The requirements relating to the occupational expertise of assessors and
verifiers is set out in Appendix C. Guidance on additional qualifications
and/or training relevant to assessors and verifiers can be found in

Appendix D.

4.1 Using employers’ in-house training programmes to assess
competence based units and qualifications (please note this section
is not applicable for centres which are either colleges or training
providers)

(a) People 1st recognises that employers within the Sector provide
robust in-house training, development and assessment programmes
which meet the standards for Assessors and Verifiers. Where an
employer maps its in-house training, development and assessment
programme to the Assessor and Verifier standards and has this
approved by their awarding organisation/body, People 1st fully
supports the removal of the need to achieve the Assessor and Verifier
Units. The individual assessing and verifying the qualifications must
still meet the other mandatory requirements for occupational
competence as specified in Appendix C.

(b) It should also be noted that People 1st encourages employers and
awarding organisations/bodies to examine in-house employer
training, development and assessment programmes to see whether
these provide robust evidence against the relevant competence
based units and/or qualifications (England, Wales and Northern
Ireland) or the SVQs (Scotland). Where a direct mapping of the in-
house training, development and assessment programme can be
made to the:

e relevant Units (based on the National Occupational Standards),
and assessment meets the requirements of the assessment strategy and
awarding organisation/body evidence requirement,

then awarding organisations/bodies should recognise this training for the
purposes of achievement of the specified qualification or Unit.

In both instances specified in (a) and (b) above the awarding
organisation/body will be required to ensure that a copy of the mapping is
available to the Qualification Regulators.
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5 Continuous Professional Development

To maintain high standards of quality and standardisation within

assessment, and achieve best practice People 1st require all external
verifiers, internal verifiers and assessors to maintain a record of their
continuous professional development - see guidance at Appendix E.
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Appendix A

Competence based units in Hospitality, Leisure, Travel and Tourism
that permits simulation

Unit number

Unit title

Competence based
qualifications that
the unit is used in

1GEN1 Maintain a safe, hygienic and Level 1 and 2 NVQ/SVQ
secure working environment Hospitality and Catering
HSL4 Maintain the health, hygiene, Level 3 Diploma in
safety and security of the Hospitality Supervision
working environment and Leadership Skills
(NVQ) and Level 3 SVQ
in Hospitality
Supervision and
Leadership
GS3009 Maintain the health, hygiene, Level 3 NVQ Gambling
safety and security of the Operations

from HS4)

working environment (adapted

People 1st have a special dispensation for the imported Customer Service
units listed below to be assessed in a Realistic Working Environment (RWE)
conforming to People 1st’s criteria specified in Appendix B of this
Assessment Strategy. This would only apply to these Units when delivered
as part of the L3 Diploma in Hospitality Supervision and Leadership (NVQ)
and L3 Hospitality Supervision and Leadership SVQ.

CfA Unit 26 Improve the customer Level 3 Diploma in
relationship Hospitality Supervision and
Leadership Skills (NVQ) and
Level 3 SVQ in Hospitality
Supervision and Leadership
CfA Unit 32 Monitor and solve customer Level 3 Diploma in
service problems Hospitality Supervision and
Leadership Skills (NVQ) and
Level 3 SVQ in Hospitality
Supervision and Leadership
CfA Unit 42 | Lead a team to improve Level 3 Diploma in

customer service

Hospitality Supervision and
Leadership Skills (NVQ) and
Level 3 SVQ in Hospitality

Supervision and Leadership
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People 1st does not permit the use of simulation, other than as listed
below:

The overarching principle to be applied to units identified as suitable for
simulation is that it should only be undertaken in a minority of cases where:

o there is a high risk to the security or safety of the learner, individuals,
key people in their lives and others

o the opportunity to present evidence from work-based practice happens
infrequently and therefore insisting that learners wait for such an
occurrence would be unreasonable or create blockages in the
assessment system and might carry the risk of de-motivating learners

e there would otherwise be a breach of confidentiality or privacy.

The following two units are the only accepted Realistic Working
Environments, and no other Realistic Working Environments will be
accepted.

TTO9 Assist with travel and tourism Level 2 NVQ/SVQ in Travel
problems and emergencies Services and Level 2
NVQ/SVQ in Tourism
Services
TT37 Deal with travel and tourism Level 3 NVQ/SVQ in Travel
problems and emergencies Services and Level 3
NVQ/SVQ in Tourism
Services
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Appendix B

Criteria for Realistic Working Environments

It is essential for organisations operating a Realistic Working Environment
(RWE) to ensure it reflects current and real work settings. By doing so,
sector employers can be confident that competence achieved in an RWE will
be continued into employment. RWEs can offer many opportunities to
employers and individuals that have limited access to assessment.

The number of hours learners work and their input is not prescribed, as it is
acknowledged that RWEs cannot operate without some flexibility. However,
centres must provide evidence that the following criteria are being met as
well as fulfilling the awarding organisation’s/body’s criteria for this purpose.
EVs are expected to ensure RWEs meet the criteria set out below on at least
one visit.

Hospitality

1 The work situation The type of work situation being represented mirrors
being represented is the relevant setting eg quick service takeaway,
relevant to the restaurant, brasserie, café/snack bar, cafeteria,
competence based housekeeping department, front office, reception or
units and reservations.
qualifications being Appropriate industrial equipment, furnishings and
assessed resources (eg ingredients and technology) that

replicate the work situation are used, ensuring that
assessment requirements can be covered.

Industry trends are considered in the product and
service offer.

2 The learner’s work Learners operate in a professional capacity with
activities reflect corresponding job schedules and/or descriptions.
those found in the Learners are clear on their work activities and
situation being responsibilities.
represented

3 The RWE is operated Customers are not prompted to behave in a particular
in the same manner manner.
as a real work Customer feedback is maintained and acted upon.
situation

4 The RWE is Organisational charts indicate the anticipated job
underpinned by roles in the RWE and their hierarchical structure
commercial taking into account supervisory requirements.
principles and There is evidence of business planning, for example
responsibilities product/service plans, staffing/rotas, costing,

promotions.

Learners are encouraged to carry out their function in
line with business expectations, eg within timescales
and budget, minimising wastage.

Legislative regulations are adhered to eg food safety,
health and safety, equal opportunities, trade
description.

Consumer information is provided on products and
services eg allergy advice on food products.
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Appendix B (Continued)

Gambling

1 The work situation The type of work situation being represented mirrors
being represented is the relevant setting eg betting shop, bingo hall,
relevant to the casino.
cm_npetence SR Appropriate industrial equipment, furnishings and
units and . . .

s a- . resources that replicate the work situation are used,
qualifications being . .
ensuring that assessment requirements can be
assessed
covered.
Industry trends are considered in the work situation
represented.

2 The learner’s work Learners operate in a professional capacity with
activities reflect corresponding job schedules and/or descriptions.
tt_iose _found_m iy Learners are clear on their work activities and
situation being S

responsibilities.
represented

3 The RWE is operated Customers are not prompted to behave in a particular
in the same manner manner.

a_s a r?al EECHK Customer feedback is maintained and acted upon.
situation

4 The RWE is Organisational charts indicate the anticipated job
underpinned by roles in the RWE and their hierarchical structure
commercial taking into account supervisory requirements.
prma::le_:_::_:d There is evidence of business planning, for example
responsibiiities product/service plans, staffing/rotas, costing,

promotions.

Learners are encouraged to carry out their function in
line with business expectations, eg within timescales
and budget, minimising wastage.

Legislative regulations are adhered to eg health and
safety, equal opportunities, trade description.
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Appendix C

Occupational Expertise of Assessors and Verifiers

The requirements set out below relate to all assessors and verifiers. The

only exception may relate to in-house employees and managers that are

not required to achieve the regulatory approved assessor and verified units
based on the arrangement referred to in section 4.1 of this assessment

strategy.

v = mandatory

Assessors, Internal Verifiers and External Verifiers must:

IV

EV

Have a good knowledge and understanding of the national
occupational standard and competence based units and
qualifications that are being assessed or verified.

Hold or be working towards relevant assessment and/or
verification qualification(s) as specified by the appropriate
authority, confirming their competence to assess or externally
verify competence based units and qualifications. These should
be achieved within 18 months of commencing their role. These
are as follows:

D35 or V2.

D34 or V1 - In the case that the IV is working towards their V1
unit, a representative sample of verification decisions, as agreed
with the awarding organisation/body, must be counter-signed by
a colleague who has achieved either the D34 or V1 unit. This
colleague must have the same occupational expertise.

D32/D33 or A1/A2 - In the case that the assessor is working
towards the A1/A2 units, a representative sample of assessment
decisions, as agreed with the awarding organisation/body, must
be counter-sighed by a colleague who has achieved either the
D32/D33 or A1/A2 units. This colleague must have the same
occupational expertise.

Have relevant occupational expertise and knowledge, at the
appropriate level of the occupational area(s) they are assessing
and verifying, which has been gained through ‘*hands on’
experience in the industry.

Adhere to the awarding organisation’s/body’s assessment
requirements and practise standardised assessment principles.

Have sufficient resources to carry out the role of assessor or
verifier, ie time and budget.

Have supervisory/management, interpersonal and investigative
skills, including the ability to analyse information, hold
meetings, guide, advise, plan and make recommendations at all
levels, taking into account the nature and size of the
organisation in which assessment is taking place. High standards
of administration and record keeping are also essential.

Hold qualifications, or have undertaken training, that have
legislative relevance to the competence based units and
qualifications being assessed (See Appendix D).

Good
practice

Good
Practice

Update their occupational expertise and industry knowledge in
the areas being assessed and verified through planned
Continuous Professional Development (see Appendix E).

v

v
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Appendix D

Qualifications and Training relevant to Assessors and Verifiers

The following sets out areas in which assessors, verifiers and external
verifiers should either receive training or achieve qualifications. People 1st
is not stipulating that assessors, verifiers or external verifiers must achieve
specific qualifications, there is the option to either undertake appropriate
training or an accredited qualification.

v' = mandatory

Qualification/ Competence A Vv EV
Training based unit/
qualification
Health and Safety All sector units and v Good Good
qualifications Practice | Practice
Food Safety Food Processing and v Good Good
Cooking Practice | Practice
Multi-Skilled 4

Hospitality Services
Professional Cookery 4
Food and Drink

Service v
Hospitality
Supervision and v

Leadership (with
food and drink
units)

Licensing Food and Drink v Good
Service Practice

Hospitality
Supervision (with
food and drink
units)
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Appendix E

Continuous Professional Development for Assessors and Verifiers

It is necessary for assessors and verifiers to maintain a record of evidence
of their continuous professional development (CPD). This is necessary to
maintain currency of skills and understanding of the occupational area(s)
being assessed, and can be achieved in a variety of ways. It should be a
planned process, reviewed on an annual basis, for example as part of an
individual’s performance review.

Assessors and verifiers should select CPD methods that are appropriate to
meeting their development needs. The following provides an example of a
variety of methods that can be utilised for CPD purposes.

Updating o Internal and external work placements
occupational

expertise e Work experience and shadowing (eg within

associated departments)
o External visits to other organisations

e Updated and new training and qualifications
(www.uksp.co.uk)

e Training sessions to update skills
e Visits to educational establishments

e Trade fairs

Keeping up to date e Relevant sector websites
with sector

developments and
new legislation o Papers and documents on legislative change

e Membership of professional bodies

e Networking events

e Seminars, conferences, workshops,
membership of committees/working parties (eg
People 1st events)

o Staff development days

Standardising and e Regular standardisation meetings with
best practice in colleagues
assessment

e Sharing best practice through internal
meetings, news letters, email circulars

e Comparison of assessment and verification in
other sectors

e Attending awarding organisation/body
meetings/seminars

Downloadable guidance on CPD can be found at www.ifl.ac.uk
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Appendix 1: Evidence Requirements and Assessment Guidance for
Food Production and Cooking Units

Introduction

This document contains evidence requirements and assessment guidance
for the following food production and cooking units:

1PR23/09 Prepare Meals for Distribution

1PR26/09 Prepare Meals to Meet Relevant Nutritional Standards Set
for School Meals

1PR28/09 Present Menu Items According to Defined Brand Standard

2PR21/09 Prepare, Operate and Clean Specialist Food Preparation and
Cooking Equipment

2PR22/09 Liaise With Care Team to Ensure that an Individual’s
Nutritional Needs are Met

2PR25/09 Prepare and Cook Food to Meet the Requirements of Allergy
Sufferers

2PR27/09 Promote New Menu Items

They have been developed jointly, and agreed, with the relevant awarding
bodies. They provide information on how each unit should be assessed and
give examples of what types of evidence will be acceptable. These are only
examples and should not be seen as a prescriptive list.

This document must be used in parallel with the approved Assessment
Strategy.

The Nature of the Qualification and Source of Evidence

Food Production and Cooking is an occupational qualification the purpose of
which is to assess a learner’s competence. In each unit there are learning
outcomes that describe what the learner must be able to do in a real work
environment. It is a requirement, therefore, that evidence to meet the
assessment criteria for these learning outcomes comes from real work
activity in a hospitality workplace. In some circumstances, evidence of the
learner’s performance can come from a Realistic Working Environment
(RWE). However, RWEs must meet the guidance provided in the
Assessment Strategy.

Contingencies

The only exception to workplace or RWE evidence is where particular
learning outcomes or assessment criteria rarely or never occur during the
period of assessment. Examples could include accidents and emergencies,
equipment failures or overspends. These are identified as ‘contingencies’ in
the evidence requirements. Alternative assessment methods, such as
simulation or questioning, may be used for contingencies of this kind.
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Holistic Assessment

Occupational qualifications lend themselves to holistic assessment. Provided
a learner is competent in their role and ready to be assessed, evidence for a
number of units is likely to come from the learner’s day-to-day work with
little interference or support from the assessor. Evidence will be naturally
occurring and should only need to be cross-referenced to the learning
outcomes and assessment criteria.

Assessment Methods in General

Most units contain two learning outcomes only!: one is about what the
learner should be able to do and requires Performance Evidence; the other
learning outcome is about what the learner understands and requires
Evidence of Knowledge and Understanding. Each of these has a number of
possible assessment methods. Every assessment method has advantages
and disadvantages, and assessors should choose the method that is most
effective and efficient in bringing out and judging valid evidence. For most
of the learning outcomes requiring performance evidence, a combination of
assessment methods may be appropriate.

These different methods are discussed below.

Performance Evidence

Performance evidence applies to those learning outcomes (and the
associated assessment criteria) that describe what the learner is able to do.
These learning outcomes all begin with ‘be able to’ and are followed by an
active verb; they will have tangible outcomes, such as work products.

Assessment Method: Observation

This covers observation of the learner’s performance at work by a qualified
assessor. Observation is probably the most robust method of assessing
performance but requires a great deal of time and resource. For this reason,
observation can be complemented by the other assessment methods below.

Assessment Method: Products of Work

Products of work are appropriate to many of the learning outcomes and
associated assessment criteria. Products of work include, for example:
menu and recipe plans, cellar records, staff rotas and accident reports.
Products of work are excellent sources of evidence and often eliminate the
need for an assessor to observe the learner producing them.

In order to reduce the burden on the learner, assessors are encouraged to
log the relevant product of work and its location rather than insist the
learner stores copies in their portfolio. Assessors must ensure that products
of work are authentic. It is possible for learners to present products of work
from the past, although this should be sufficiently recent for the assessor to
be able to infer current competence.

! please note, some of the imported units contain more than two learning outcomes.
However, each of these will also begin with ‘be able to..’, ‘know...” or understand. Therefore
the same principles apply.
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Assessment Method: Witness Testimony

This is another form of observation and takes account of the fact that
valuable performance evidence will occur when the regular assessor is not
present. The use of witness testimony is encouraged because, again, it
reduces the need for observation by the regular assessor. The Assessment
Strategy provides for two types of witness testimony.

e Witness testimony, for example from a customer, supplier or colleague
that provides evidence towards a learner’s assessment or

e Expert witness testimony that provides powerful evidence of
competence, that may in itself be sufficient for an assessor to consider
that competence has been proved.

Expert withesses may be other approved assessors who are recognised to
assess the relevant occupational area and level, or line managers/other
managers who may not be approved assessors, but who the awarding body
agrees have sufficient occupational qualifications or experience to make a
judgement on the competence of a learner. Expert witnesses must be able
to demonstrate practical experience and knowledge in the unit being
assessed, and expert witness testimony must be used in line with awarding
body requirements.

Witness testimony of either kind must be authentic, ie the assessor must
satisfy themselves that the testimony is a true account of the learner’s
performance.

It is possible for learners to present witness testimony from the past,
although this should be sufficiently recent for the assessor to be able to
infer current competence.

Assessment Method: Learner Assessment Criteria/Report

Learner assessment criteria also take account of the fact that valuable
performance evidence will occur when the assessor is not present. The
learner assessment criteria/report gives the learner the opportunity to write
a brief description of something they have done which meets the learning
outcomes and assessment criteria in a unit. For a learner assessment
criteria/report to be valuable, it must be possible to cross reference it to
content of the unit and to clearly see how the description provides evidence
against the relevant learning outcomes and assessment criteria. It is
possible for a learner to produce a assessment criteria/report on something
they have done in the past, although this should be sufficiently recent for
the assessor to be able to infer current competence.

Assessment Method: Professional Discussion

Professional discussion can be used as an assessment method for
performance and knowledge and understanding. Professional discussion can
be a single event or a series of structured, planned and in-depth discussions
between the assessor and learner. Professional discussions can be used to
obtain evidence from the learner about what they have done and how they
did it; it can also be used to supplement observations, witness testimony,
examination of work products and written questions/answers. However,
assessors should not rely entirely on learners’ reports of their own
competence. It should always be supplemented by other types of evidence
such as witness testimony and work products.
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Evidence of Knowledge and Understanding Assessment Methods

Evidence of knowledge and understanding applies to those learning
outcomes (and the associated assessment criteria) that describe what the
learner understands. These learning outcomes all begin with ‘understand’.

Assessment Method: Questioning

Oral and written questions are both valid methods of assessing the
knowledge and understanding of learning outcomes and associated
assessment criteria, and are likely to be the assessor’s method of choice.

Assessment Method: Other Recorded Evidence of Knowledge and
Understanding

This includes work-based projects, case studies and reflective accounts. For
some learners these approaches can be powerful ways of bringing out
evidence of a learner’s knowledge and understanding across several related
learning outcomes and even units. However, their use will depend on the
learner’s circumstances and their ability to structure and write the
appropriate documents.

Assessment Method: Professional Discussion

Professional discussion can also be used to assess knowledge and
understanding. Professional discussion can be a single event or a series of
structured, planned and in-depth discussions between the assessor and
learner. A professional discussion can bring out a wide range of knowledge
and understanding across many related learning outcomes or units,
particularly covering why certain things are done or the principles that
underpin competent performance. Professional discussion can also help to
verify the authenticity of other pieces of evidence.

Assessment Method: Inferring Knowledge and Understanding from
Performance

It is possible for an assessor to infer that the learner knows or understands
certain things from observing their performance or examining other pieces
of evidence such as work products or witness testimony. This particularly
applies to assessment criteria that cover how to do certain tasks, for
example:

e How menu items should be prepared to ensure that brand standards are
maintained

The assessor should already have seen evidence of the learner’s ability to
do this in the ‘be able to’ learning outcome in the same unit. They may,
therefore, reasonably infer that the learner has this knowledge and
understanding.

Inferring knowledge and understanding from performance is a helpful way
of avoiding over assessment. However, it should be used with caution,
particularly when it comes to the possession of key facts, for example:

o What quantity of nutrients are typically needed to maintain a good
dietary balance

or the reasons why certain things are important:
e The importance of knowing calorific values per portion.
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In both of these cases, oral/written questions, reflective accounts and
professional discussions would be more valid ways of testing knowledge and
understanding. The specific knowledge must be brought out.

Volume of Evidence/Length of Assessment

The Evidence Requirements do not stipulate how frequently a learner must
be assessed for each unit or how much evidence is acceptable. Assessors
and verifiers should use their professional skills and experience to
determine how much evidence over what period of time is sufficient to
make a reliable judgment of consistent competent performance. This is
likely to vary according to the individual learner and their working situation.
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